
TASTING NOTES
Bursting with aromas of fresh
strawberry, tart cranberry, and rhubarb
complemented by delicate white peach
and floral notes, this sparkling rosé
opens with vibrant elegance. The palate
follows through with crisp grapefruit,
bright mandarin, and juicy
pomegranate, all framed by a finely
persistent, creamy mousse.

PAIRING
Pair this wine with seared duck breast,
charcuterie, or a fresh seafood platter
to highlight its vibrance. Translating to
"full of life," this bottle is built for
raising a glass. It’s the ideal pour for
grand milestones or any spontaneous
celebration worth toasting.

Serve Chilled
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VINEYARD
Secrest Mountain Vineyard,
Oliver

WINEMAKING
Hand-picked and whole-cluster
pressed in late August, this rosé
was gently fermented in stainless
steel before resting for five months
in neutral oak to develop rich
texture and complexity. It then
completed its secondary sparkling
fermentation in a Charmat pressure
tank and was sealed with a
premium Diam cork to lock in
vibrant freshness and elegance.

Our JoieFarm Collection represents the wines that established our reputation and continue to deeply define
our identity today. It continues to evolve while honouring our roots - reliable, expressive wines that deliver

consistent quality vintage after vintage.

JOIEFARM COLLECTION

Okanagan Valley BC VQA

2025 Plein de Vie

Varietals: 52% Chardonnay, 48%

Pinot Noir

Élevage: Neutral Oak

Alcohol: 11.8%

TA: 6.15 g/L, RS: 1.47 g/L
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